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Developing method to make starch from crop flours
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Abstract

Flour is composed with carbohydrate protein oil fiber and moisture. Starch is flour which
was removed protein, fiber and oil. Generally, protein was removed by soaking with water 8 hrs.
then poured water and washed for 2-3 times. Protein was decrease. The aim of this experiment
was to find out the appropriate methods which took short time and less washed water to
remove protein from crop flours such as sweet potato and mungbean flours. This experiment
was conducted at Postharvest and Processing Research Development Office during 2011-12.
Chemical was the interesting substance to digest protein easily in short time. The tested
chemicals were 35% hydrochloric acid, 50 mM Sodium hydroxide, 0.2 mM acetic acid, enzyme
protease. The results indicated that all used chemicals could remove protein similarly to
washing method in quantity and quality. Viscosities of treated flours were higher than flour. But
protein in sweet potato flour decreased much less than mungbean, might due to the
differences of protein structures in starch granules. Regarding to hazard and price of the tested

chemicals, acetic acid was recommended to remove protein in flour.
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Table 1 The percentage of protein and viscosity of mungbean flour after

protein extracted by different treatments

Treatment Protein (%) | Max Viscosity | Set back
(BU) (BU)
HCL 35% 28.77 57 18
NAOH 50 mM 28.74 75 22
CH;COOH 0.2 mM 28.89 70 21
Protease 28.85 73 20
Water 28.77 71 21
Mungbean flour 34.80 22 9

Table 2 The percentage of protein and viscosity of sweet potato flour after

protein extracted by different treatments

Treatment Protein (%) | Max Viscosity | Set back
(BU) (BU)
HCL 35% 1.54 119 48
NAOH 50 mM 1.47 128 48
CH5COOH 0.2 mM 2.65 125 48
Protease 1.46 125 a6
Water 1.61 131 50
Mungbean flour 3.1 94 38

Sweet potato (F) Mungbean (F) Sweet potato (F)

Figure 1 Flour granules of crops with protein coated



Maize (S) Cassava (9)

Figure 2 Starch granules of crops without protein coated



